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VWondey ~ Cooking on ‘Low. With i food ; playing the important role it does in 
war, it is necessary today that none ‘of it be spoiled by poor cooking. Although 
some foods need high heat and fast cooking, low heat is the secret of success of 
many dishes. Take eges, for instance. Fried, scrambled, poached eggs, eggs in 
custards, souffles, meringues, and in sponse and angel-food cake, aly should be 
cooked at low heat, and "boiled" egzs should be simmered. Cheesg, milk, fish, 

Meat and poultry, and dried beans, should cook at low heat. Cakes made wita ee 
late, molasses, and honey need lower heat for baking because these ingredients | 
‘scoren easily, Large cakes should bake in a slower oven than smaller cup cakes 

and layer cake, and loaves of bread need lower heat than muffins or biscuits. 


Tuesday ~ Question Box. Today's questions are about wartime food problems. 
The first is from a housewife wno asks for suggestions for nut loaf to be used on. 
meatless days. Home economists suggest tuiat you can work out your own recipes if 
you chop the nuts and mix'them with chopved vegetables, some cereal food like rice 
or bread crumbs, and a thick sauce to bind the loaf together. The loaf will be 
expecially good if you use one crisp chopped vegetable in the mixture, like celery, 
gYeen pepper, or carrots. Pcanut ond carrot loaf made with bread crumbs and tomato 
sauce for a binder is a good and inexpensive nut loaf. Another is pecan and rice 
doaf, You cen get recipes for thess and others in the publication "Nuts and How 
To Use Then," No, 302, from the U. S. Department of Agriculture, Washington, D. C. 
The second question is on drying parsley add celery leaves for se@soning. Scien- 
tists say to dry them as you would dry otner herbs. Gather tham when the leaves © 
are fully mature, wash and tic in bundles. Heng ine dry, dust-free room with good, 
_air circulation. When thorouguly dry, remove coarse stems and store leaves in 
glass jar with top thet screws on tight. abel, and keep in cool, dry place. The 
thitd question: "Is there more vitamin C in bean sprouts than in the dried beans 
from which they come?" lWutrition scientists say "Yes." In the case of soybeans, 
the dry ones have no vitamin C but the sprouts are an excellent source. The next 
question is from a ) gardener: "Which is thé best time for setting out fruit trees 
for the home garden - fall or spring?" Horticulturists say the best time for plant- 
ing in northern States is probably as early in the spring as the ground can De 
worked. In southernStates where the ground does not freeze, you can Set out. Lrurt 
wtece during the winter. 


a 
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Wednesday - Heating With Wood. Beourse they have trees on their land that 


need cutting and make excellent wood for dDiraiag, many farm families won't need to 
worry about fuel shortages in their homes. Crooked, diseased, and dead trees in 
farm woodlands make fine fuelwood. If these trees are removed, the rest have a 
Detter chance to grow into more valuadle timber. Moisture in wood is the most 
important factor influencing the heating value.” When you season the wood before 
‘burning it, you dry it out and increase the heating value. To get the most value 
from stove wood or furnace wood, cut it snort enough to lic flat in tne fuel chamber 
‘fo get a hot fire, pack scveral sticks closely, side by side, with only narrow air 
Spaces between them. The heat reflected from one to the other helps drive off 
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moisture and holds the proper rate of burning. When using wood in a coal furnaces a 
it is best to combine it with coal if possible. If wood alone is used, there should © 
be a check damper in the smoke pipe. A farmer might construct his own wood—burning 
furnace of brick, using little new metel material except pipes for smoke outlets ae 
and air ducts. One or more large oil drums can serve as the firebox, and discarded 
articles can supply the other parts. ; KR 


Thursday - Question Box. October 10 is Natiotial Fire Prevention Day and the 
beginning of National Fire Prevention Week, so today's questions have been chosen ; 
because they are on the subject of preventing fires in the home. The first letter 
asks: "Can you tell me a simple way to fireproof clothing, curtains, and other 
household fabrics?" To fireproof any cotton fabrié thet water won't aurt, Gip as 
in a solution of 7 ounces of borax, 3 ounces of boric acid, end 2 quarts of hot 
water. ne cloth must be dry when divped, and will recuire redipping each time 
efter washing. The second question is - "What are the right clothes. tor an 
emergency firefighting outfit?" You might assemble an outfit from any of the fol- 
lowing: overcoat, wool trousers, overélls, coveralls, heavy work shirt, wool 
shirt, denim jacket, leather jacket, sweater, hunter's cap or fireman's cap, felt 
or fabric hat, leather gloves, high-topoed shoes, wool or cotton socks. Whatever 
clothes are selected, they should cover the. skin, ward off flames from the face and 
eyes, and be fire-resistant in thomselves. Treat the cotton articles with toe 
Solution of borax, boric acid, and water. Wool, leather, or fur-felt vill not 
absorb much of this solution: however, they don't burn cesily anyway. California 
extension workers emphasize these points - A het that fits well dow on the head 
to protect the hair, with a brim to protect the eyes, shirt tucked in well, a close- 
fitting collar or neckband, vockets 7ith flaps to keep out hot embers, no cuffs on 
overall trousers. Coveralls should de closo-fitting at the onkles. Wear higu- 
topped shoes and thick socks. Keep a woolen Dlanikot or fireproofed cotton blanket 
in a handy place in the house, for use iu smotierins flames. A housewife asks 
Mhich are the most. likely starting points for fires in a house?" Defective flues 
and stovepipe connections cause more then eny Other single factor. Before starting 
the furnace this fall, have the chimney inspected for cracks, loose bricks, and 
protection from nearby wooden construction. Stovepipes should be a least 18 inches 
away from wooden walls, shelves, or other construction and should never run through 
floors or closets. If they have to go througn a partition, use an insulated or 
ventilated metal collar. Have spark arresters ontop of the chimney, and fire- 
resistant roofing if possible. A lightning rod is added protection, A metal-covered 
door at the top of the cellar stair will help hold back a fire starting in the 
basement. A door on the second floor opening cuto a flat-top roof offers escape if 
caught upstairs. There are many other possibi.ics fire precautions, but these are a 
few of tuc most important ones. 
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rx tate Grogs, This story is. Poe sagt ia eae. house- mag 

for the winter, their lete garden .crops ~ vege" | Rie 

lets. explain that when we store vegetables for ‘use in, 

: rea Ly putting them to sleep. Only” the firm, sturdy, ary! 

ure but ‘not too old, are suitable for storing. Late varieties = 

mess Only those with no signs of disease, decay, wrens) 

$ A good storage cellar has good ventilation, is dark me 

nd moisture are also important. Some crops keep best 

others where it is warm and dry. Crops such as- 

ran*t be stored with others because they absorb odors. 

7 write tip the U. S. Department of Agriculture, 

, "Home OPES of Naeoteh ieee 

ion Box. ee dose: Penge scientific dadones that green 

es ibbage - have more food value than white bleached leaves. 

study shows that the green leaves contain from one and a half to three 

, iron as the bleached white leaves, and about three times as much 

As for the vitamins, the green leaves of cabbage had 21" time's more> 

an the bleached inner leaves, and one-half more vitemin C. A second 

cS f onions” help ‘supply oe C, Investigations have proved that 
ry little ty suppiying vitamin C, When fresh from the garden and 

are quite eu: in this vitamin, but, in storage, much is VoSty ne iis 

3 when onions are cooked. Their chief value is to give flavor to 

“The” third question: Are greenhouse tometoes as rich in vitamin 

ae variety? In the Utah Experiment Station, workers found that 

pa ers were only about one-half «s rich in vitemin C as Garden 

From a housewife living in the mounta 1ins comes another question’ 


ee affect canning spoilage? Elevation does affect the reading of 


ee > ee 
the gauge - on the pressure canner, so the time and temperature for safe canning 


iffer at every thousand feet. One should follow a table for correct time and 
according to alta tide y and have the pressure gauge tested for accuracy 
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a ag “Wednesday - CGranbe srries. Fresh cranberries ere here. These tart red 
y verries dress up winter appetites and "rep up” meals and add much to Thanks— 
ring and Christmas dinners. About epeurourth of this year's crop may go to 
boys in eampe And since cranberries are an ideal accompaniment for roast 
.cken and turkey they will do their part on the home front too. Cranberries 
ain vitamin © end, when served fresh, they retain more of their vitamin con= 
,. They combine well with sugar-savers, such as corn, maple sirup, or honey. 
cranberries will appear in bulk on the market because of lack of tine They 
one be made into pies, pudding, cobbler, m meat loaf, shortcake, or Christmas \ 
punch, not to mention the various kinds of sauce that can be made with them. 
: aeatite ry juice as an appetizer alone, or mixed with other fruit juices, 


Thursday - Cue stion Box. fue: first SUA fae is from a houses 
and is about rubber: What are some simple rules for taking care of the family's 
rubber overshoes and galoshes? Home economists say if overshoes and galoshes 
are soiled or muddy, wash them in, cool Water, using soap if necessary. Rinse 
off the .soap and dry with a cloth, opin cooly ary aime. Stati che mapper over 
shoes loosely with newspaper, Put them away in a der, cool place. the second 
question: "Can I do anything to bring back rubber soles that ‘ave become soft 
and stitky?™ The answer is,.no. After rubber becomes soft, sticky, and weak, 
or hard and brittle, it is beyond repair. ‘To keep it from getting in this con- 
dition, rubber: should be protected from heat, light, grease and oil, dry-cleaning 
fluids, copper, and « unnecessary strain and: one The third uae On On rubber: 
‘Is it possible to mend a small hole in the sole of an otherwise good overshoe? 
The answer is, yes. Repair it as you would the leak.in an inner tube of 4 tire, 
by the "cold patch method." Cut a patch larger than the hole, clean the sole of 
the shoe around the hole, rough up the rubber around the hole with sandpaper, end 
‘then apply the rubber. cement around the hole. Let it stand a few minutes, then - 
apply another coat. Put on the rubber patch carefully, pressing it firmly, old 
it on tight until the cement hardens.: Another, housewife asks, Is there any way 
to keep rubber gloves from sticking together on the inside? Home economists say 
dusting with talcum or cornstarch is a protection whenever rubber surfaces conie 
together. This can be used with rubber sheets where they lie folded tosether, 
or rubber aprons or bathing caps. The last question today is from a home 
gardener: Does it really pay to save leaves and other waste for next yean's 
gerden? Fertilizer specialists of the Department of Agriculture say that bon- 
fires are a waste of valuable plant food, and until the war is over there is 
urgent need of getting full value from eaeioe which can, in part, take the place 
of some of the nitrogen fertilizer materials now going into explosives. 0, 
instead of being raked into a pile and burned, the leaves should go into a con 
post heap, be kept moist, end be turned. Nebaeionaiae until the material is well 
enough rotted for use. Aaet any organic materials that will decay make fair 
substitutes for fertilizer. 
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Monday — Jomanpower on the Farm. Stories from all over the country 
tell how womanpower is replacing the Manpower that is being taxen fron, the farms 
to help in building en Army and Navy... From Utah comes the-story of Mrs. Lydia 
Dopp, the mother of 11 children, She has’ one son in the. service’ and two.in war: 
industries. From their 37 acres of farming land this year, the Dopps.produced 
iY acros of alfalfe; 8 acres of feed grain; 3 acres of suger beets; 1 acre of 
touatoes for agalee o acresiog corn.for: silage; ‘and. 1 acre of pasture. Four 
heifers and thirty-one hogs have been added to their livestoc: and 100 new layers 
to the ooultry flock. The garden was incréased from a quarter of en acré to an 
acre, so it vould feed more than just their family. In Colorado! one farm roman, 
Since the death of her husband, is carrying on a dairy business ‘that has been in 
the family for three generations. Her son and a hired man do the milking: and 
she tends the milk house, the milk route, and purchases the feed. In Saline 
* County, Nebra., Czech women are helping their husbands throsh araun OLLY 
cousins of the rural Czech woren help with the harvest too. Mrs. Victor Kesl 
was helping her husband in the field, but she couldn't do all the shocking, keep. 
Up two Victory Gardens, and tend the chickens and cows. Two women froma. 
nearby town volunteered to help. By working part of 2 days they "finished off! 
15 acres of small grain. Then there arc tvo young school teachers in Michigan 
who run a 222-acre farm in Branch-County. Irene Brown and Zathryn Gaylord net 
wiile in college and have been friends and partnors since, Thev are proud of the 
fact that they require the assistance of a-man during heying and pele 
season only, “ith tho aid of a tractor they raise wheat, Bir overwalens ‘spelt, barley, 
and alfalfa; feed about 12 head of beef cattle; have about 60 pigs, 2-vork 
horses, chickens, geese, and cows for milking, And in a Indiana city, house~ 
Wives anc schoolgirls sort, peel, pack, and salt tomatocs, Skilldd workers from 
defense plants nearby revair any breakdowms of machinery in the canning plants 
and in their off hours help pecl and sort tomatoes. On Sundays and holidays they 
Pile into buses andi work & to 10 hours on their off days to save the: abundant 
crop of tomatoes intended for the Nation's armed forces. ehh : 


ees Question Box, The first letter today i nauires about kecoing 
apples. The writer has had trouble «keeping them in the basement.’ Horticulturists 
of the Department say you can't expect to keep apoles in ’a “arm basement, They 
need a cold moist place for storage. If the cellar is too warm, the apples could 
de stored in strew in an outdoor pit, or kept covered on en outdoor porch or in 
an unheated garaze until heavy freesing. Another housevife wants to know 
wheter apples and winter pears keep better spread on shelves in the cellar Ons 
left in baskets or boxes. Apples probably keep Detter in boxes or. bushel baskets 
because they need moisture, but pears Keen. better ‘rrapped in paper cd sprend 
out on shelves. The third question is: “Why is it better to store cabbage heads 
Upside down than the woy they grow?" They should be stored woside down so the 
moisture as drain ort of te mead-vne ‘not start. a rot. nothor housevife asks 
Hogeshe can keep celery and endive frosh in the ccllar in wintor. The snsver is — 
dig up the plants in the garden as if for transplanting, taking all the roots 
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and plenty of soil. Set them close together in moist earth in the cellar, They 
will keep several weeks this way, Another question: Please tell me which vege- 
tables are successfully preserved in salt." Cabbage, of course, is easily pre- 
served as sauerkraut. Housewives also keep snap beans, sweet corn, and cauliflower 
by brinding or salting, The last question today: "Is it true that one way to 

save tomatoes from frost is to bring the whole tomato vine indoors?" Yes, when 
frost threatens, pull the vines and hang them in a dry, moderately light storage 
nlace, Use the ripe tomatoes at once. The ones that are well developed but not 
ripe will ripen and take on color from the food materials in the vine. 


Wednesday - Apples for Autumn Meals. For the second time this fall, apples 
are designated as a Victory Food Special, Winter apples get the Victory Special 
listing from October 22 through Hallowe'en, Here are ten good ways to make use 
of them on the home front, First, washed and polished and eaten out of hand. 
Second, as a salad, combined with chopped celery, mts, and salad dressing or 
mixed with ‘shredded cabbage, Third, as apple sauce, Fourth, baked. Wash and 
core without cutting through to the stem end, Fill center with sugar or corn 
sirup, Add butter and chopped nuts, Put in covered baking dish and bake in 
moderate oven, Fifth, apple pie. If you have a freshly baked or cold apple pie 
on hand, cover the top with American cheese, grated or cut into thin slices, Put 
in moderate oven until the cheese melts. Serve at once. Sixth, fried. For a 
different dish, fry sliced applies and sliced onions together. Seven, brown betty. 
Hight, scalloped with sweetpotatoes or cabbage, Nine, apples with pork chops. 
Skewer with a toothnick one-half of a cored unpared apple on top of each browned 
chop, Cover and bake 30 to 45 minutes in moderate oven. And tenth,apples for 
Hallowe'en ag cider, jack o'lantern baked apples or other dessert, or bob for 
fresh apples. 


Thursday - Question Box. The first question today; ‘What flavors go 
best with avocados in a salad?" Since avocados are so rich, they should be com- 
bined with an acid fruit, such as grapefruit sections, oranges, tomatoes, and 
tart apples, Another homemaker writes: "Would a meal be nourishing enough with 
Just a substantial soup and a dessert?" Yes, if the soup contains a generous 
supply of dried legumes ~ peas, beans, or lentils - and if plenty of vegetables 
are in it, Some meat adds flavor and extra protein value to the soup, for 
example, a little chopped ham or bacon, or pieces of cooked frankfurter, And 
now for another question, "Is evaporatéd milk ever used in cooking without 
diluting or thinning with water?" Yes, when you want to make a food extra 
nourishing, or get children to take more milk when they do not drink enough, 

Use evaporated milk "straight" in puddings and milk soups, or in bread, The 

next letter asks: "Would it be too much of an undertaking to reline an old 
wintor coat myself? Where could I get directions?" It is not particularly 
difficult to reline a coat and you can get detailed directions for each step of 
the job by writing to the Bureau of Home Economics of the U. S. Department of 
Agriculture, Washington, D, 0, The last question today is this - "What is the 
best kind of shoes for war workers?" The home economists say, get sturdy, 
simple, well-fitting shoes with moderate or low heels, and keep them in good 
condition, If nossible have two pairs, and wear them alternately, always keeping 
the second pair on shoetrees when not in use, * . 
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Monday ~ lore feat and Less Fuel. Here are some neat-seving tips Trom 
housing engineers of the U. S. Department of Agriculture. First, have the furnace 
‘or heating equipment in scood condition. Second, fire the furnace, properly. Give 
the equipment a checkwo at least once a year, and learn to fare it with the help 
of a free culletin, heating the farm Home, Wo. 1698, from the U. S. Department of 
Agriculture, Washing ston, D, C, When the furnacé is cll set, take a look over the 
house and consider ways to make it hold heat. Since heat tends to rise, the 
upperpart of tne house should be insulated to orevent loss... Heat also moves 
toward col¢c, so you. can save heat by sealing cracks. and openings, by weatner 
stripping Goors and. windows, or by installing storm windows and doors, wake care 
that doors are not left azar, « good basemont saves loss of heat from the floor. 
But a house built on piers so that. air blows widerneath should have floor ingule- 
tion or 2 continuous foundation under it. Old pacpls, Sick people, and children 
under 4 neca worn rooms, but ost others can adjust to:cooler rooms and. 2 sweater, 

hugs can ‘2190, SOY Aeat by keoving it turned off in bedrooms or Little used rooms. 


irst question todar.is: "Can vou tell-me whiy 


Tuesday ~ Qucostion Box. Tho f j 
horseradis.: I out up only ¢) this fall danas turncd dark?" Plant scientists suggest 
that the troubles may ve the Lind of vinegar used. Gider vinogar should not be 
used -— only waite wine or ae ata ed vinegar of 4.1/2 r 5 percent acid content: 
And when put up in this war, horserndish moy be kept on vy afew weeks. The 


second question: "Is it hauetats to make a’‘cranberry pic with gelatin; that is, 
S-Copt ton pie" “Yes, .nerc ts ths recipe, Three cups of cranborries, 1 eup: host 


Weuert, L cup: sugar, 1/4 fteaspoon salt, 2 cges, 1/4 cup cold water, 1-1/2 table- 
spoons gelatin, 2nd 2 tablespoons powdered sugar. Soil the berries in the hot 
water until eet are soft. Press through sieve, add sugar, salt, and well—veaten 


“yolks of eggs. Cook over not water for a few minutes. Soak gelatin in cold water, 
then dissolve it in the: hot mixture. Chill the mixture and when it begins to set, 
fold.in egg whites beaten stiff with powdered sugar. Blend thoroughly, .;fhis 
mixture will be just enough to fill a 9-inch crust. Chill. mtil firm. .Now for 
the third question: "Can you tell me iow to remove a medicine spot from a wool 
skirt? Because of the variety of substances used in medicines, it is impossible 
to give methods for removing all such stains. A tarry or gummy medicine can be 
treated in tne same way as a tar spot, and a medicine containing much iron can be 
treated in the same way as iron rust. oe new Seas Stain Removal From Fabrics, 
Home licthods, No. 1474, will help with the problem.. It can be had by writings to 
the U. S, Department of Agriculture, Washington, D. ©. ‘Now for the fourth Neiaheaiche : 
"Please tell me tne difference in cook cine plain cried apples and sulphured apples.! 
Sulpnured. apples maz be used-in much the same way as dried apples, except that 
less water is required for cooking: and they do not need to be soaked. - And the last 
question: Does the brown ruisset on the rind of some oranges harm the 2uice?! 
Scientists ov the Department say russcting of the rind does not affect the quality 
of the juice much, of the amount of vitamin C it contains, The russotins is 
usually caused by the rust mite, or by the smooth melanose discase, but the offect 
is unimportant. 
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Wednesday — Dress Warmly This-Wintor., Indoor temperatures will bo lower in 
many Nomes this fall and winter bo Cau. nause of the fuel situation, $0. we shed: nosed 
dress warnly:for colder weather. Use shawls, lap robes, ‘and ‘slacks when n2cosse 
Preparing for tac cold months need not moan buyink a Tot) of new clothes, dut it may 
mean looking over what you have with special caro to provid2 oxtra garments for | 
each momber of the family. Perhaps sleo oveloss-swiatcrs for the rien and DOYS 5. a 
quiltscd vest or jackot for. tho: women and girls, or:an-old-fashioned shawl for’ 
“grandnothor, warner w derwear; an@ nightwonr, sweaters) slacks, and. worn socks 
when there is studying to ve done, , Old sweaters can be darned, worn sleeves cut. 
off and the edges bound, large sweaters cut down. If .ou- suffer from cold feet. you 
can. wear wool or heavy cotton socks over rour regular -hose, or wear slacks. eis) 
underwear that covers the legs and the midriff is a‘créat help, Outing-flannel . 

sheets for winter are warmer feeling than muslin. One way to goto bed with warm 
Peeves to put a not stone or flatiron or hot-water bottlé in the bed halt an. hour 
before bed tine, and to wear bedsocks, We scan baat the ‘Gold at we try. 
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- Thursday — Question Box. ane first letter today asks about eed yl ME Gewese oe 
SSS LR coolinry pat it L néve ee. then on sale. And. what about: eating the eggs 
3, <vines, and turkers ?! “You can eat or cool with any. of these eges and” 
aste much the same ag the hen's eggs, Goose and turkey eges are usually of- 
forad for salo only for hatching. Duck and guinea cges are marketed to a limited 
extent. The next letter asks: "fouldn't it be 9 sood dca now wien the meat supply igh 
is short for poople to raise domestic rabbits i! Rabbit raising ds already hig ie 
ceveloped in the Western States.’ The supply of rabbits on the. market dopends o cD ae 
the loca ty. Shere is no reason wy more rabbit meat should not’ be eaten. Ths 
domestic rabbits are larger and more tender than wilé ones because they are marketed — 
Sb an early azé. Ther are also fre from the disease tularemia, wiien has kept wild — 
Yabbits off the es in many areas. All the meat on a domestic rabbit is white Ss 
and delicate Pr CLeroredy Lb ean be cooked in practically the samo ways as chicken, (: 
Broid yi iry , male a casse role or rabbit pie, chop suey, salad, or 4.la king of oldor 
rabbits. And sow for a request sbout rice. . "Please. suggest some Sood, hearty : 
dishes made with :rice," Chicken rizotto is made with chicken and ric9; thon there 
are rice with oysters, baked cges and Pies 7.10 tomato souce, vegetable curry with > 
rice, rice meat loaf, bnked onions and rice with cheese, rice nnd red benns, rice. 
with.minced ham and shrimp... The last question today. is on washing machines... "What 
is“the best way to clean and care for a washing : machine 7! When you finish washing 245 
let out the water and lift out. the acitator. Wash this piece, includins the insidenn i 
which fits over the stem, rinse and wipe dry.’ Clean the wrinzer next, “Release the 
pressure on na rolis with warn soapy water and rinse with clear .water; Wipe dry, 
Leave the pressure adjustment released so. the. rolls Go:not touch. each other Wasi on 
the inside of the tub with' warn soapy water. Got all the. lint from ‘the hae: ‘sereen, 0) 
Plush the drain with clear water, drain All the water. from the: rubber hose. . heave 
drain-valvo open to air’ and dry Sut put alll vothor parts excapt the agitator ine 
“place ready for the next was. . Lary tho agitator in the. bottom of the tub, leave. 
the lid partir open for ventilation. A slip cover of muslin or oilclotn over the’ 
whole machine ‘will ‘protect the parts from grit and dust. | i See aly 


